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PRIX FIXE DINNER 
FIRST 
KUMAMOTO OYSTERS 
with m<Jrin<Jtec/ s<Jimon roe, smoked pot<Jto cre<Jm, c!dl ad <Jnc/ croutons 
TAYLOR BAY SCALLOPS 
with sturgeon C<JVi<Jt, lily bulb s<JI<Jc/, celery-yuzu juice <Jnc/ m<Jngo must<Jrc/ sorbet 
HERRING SAMPLER 
with necess<Jty qccessories: c<Jrlsberg beer <Jnc/ <JcfU<JVit 
SALMON PLATE 
with se<Jrec/ gr<Jvi<Jx, spicec/ smoked s<Jimon, espresso must<Jrc/ S<Juce <Jnc/ go<Jt cheese ice cre<Jm 
LOBSTER ROLL 
with yellow tom<Jtoes, <Jrugui<J, pistqchio-lemon yogurt <Jnc/ ginger <Jie gr<Jnite 
SEAFOOD SALAD 
with smoked <JVOC<Jc/o, gr<Jpeftuit <Jnc/ cucumber tO<Jm 
WARM CUCUMBER SOUP 
with m<Jrin<Jtec/ S<Jrc/ines, w<Jgyu tongue, go<Jt cheese <Jnc/ porcini mushroom ad 
FOIE GRAS GANACHE 
with cluck p<Jstr<JmJ; pick/eel melon mint-yogurt sorbet <Jnc/ b/qck pepper g<Jstrix 
ROMAINE AND ARUGULA SALAD 
with beets, kumqM<Jts, sheep's mJik cheese <Jnc/ <Jpples 
WAGYU CARPACCIO 
with truffle t<Jro root puree, green p<ip<Jy<J s<JI<Jc/ <Jnc/ shrimp mushroom broth 
SEARED SOUAB 
with <JSJ'<Jn pe<Jt, jic<Jm<J, coconut cre<Jm <Jnc/ Port Wine- Th<Ji b<Jsd reduction 
CALIFORNIA ESTATE 0SETRA CAVIAR WITH KING SALMON TARTAR, 
LIME LEAF CREME FRAICHE AND SVNCHOKE DILL PANCAKES 
FLIGHT OF AOVAVIT 85.00 
-----~c ~r-----
SECOND 
BLACK SEA BASS AND MONKFISH LIVER 
with ro<Jstec/ sunchokes, croutons; wine S<Juce <Jnc/ lemon 
BRIOCHE WRAPPED SALMON 
with rom<Jine-<Jsp<Jr<Jgus s<JI<Jc/, s<JisifY !ties <Jnc/ porcini mushroom ketchup 
RARE SEARED TUNA AND SCALLOPS 
with be<Jn r<Jgout, white <Jnchovy-spinqch puree, or<Jnge t0<Jm <Jnc/ trumpet roy<Jie mushroom 
HOT SMOKED ARCTIC CHAR 
with s,j/sifY puree, geoc/uck cf<Jm, truffle-<JSp<Jr<Jgus s<JI<Jc/ <Jnc/ <Jpp/e horser<Jc/ish broth 
SAUTEED SKATE AND l.ANGOUSTINE 
with chorizo, n<Jp<J sour kr<Juf; pot<Jto <Jioli S<Juce <Jnc/ broccoli puree 
SEAFOOD STEW 
with lobster, sc<JIIop, shrimp, smoked s<Jimon in s<Jf!ton crown c!dl broth 
BLACK BARLEY RISOTTO 
with hi<Jck truffles, ch<Jnterelles, co/tee tO<Jm <Jnc/ W<Jrm tom<Jto s<JI<Jc/ 
POACHED lAMB LOIN 
with mushroom r<Jgout, smoked I<Jmb tongue, mint jus <Jnc/ rhut<Jb<Jg<J puree 
LEMON CURED DUCK BREAST 
with pot<Jto-bmsec/ cluck leg h<Jsh, w<Jinut vin<Jigrette, cluck egg <Jnc/ glogg S<Juce 
N.Y. STRIP AND SHORT RIBS 
with nettle squ<Jsh t<Jrf; citrus gi<Jzec/ b<Jby c<Jrrots, pe<Jrl onions <Jnc/ chocoi<Jte S<Juce 
SPICE RUBBED VENISON LOIN 
with fennel, c<Jr<Jmelizec/ ginger, st<Jr <J1715e broth <Jnc/ <Jpple celery root puree 
THREE COURSES 75.00 
PLEASE REFRAIN FROM CELL-PHONE VSAGE IN THE DINING ROOM 
